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Prepare soybean powder by grinding soybean 
into grains after drying and removing the shell. 



Prepare a soybean liquid by mixing while 
stirring the soybean powder with water. 



Condition the soybean 



iquid at about SO^C for 



about 8 minutes, and then cook it at about 
102*C for about 5 minutes. 



Cool down the soybean liquid to about 50*C by 
using a jacket 



Rapidly cool the soybean liquid down to about 

8°C. 
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Divide the soybean liquid into each portion and 
add a coagulant thereto. 



Boil the soybean liquid at about BOX or more 
for about 50 minutes. 



A tofu-like basic food material is produced after 
cooling the soybean liquid in a cooling pond for 
about 60 minutes. 
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Prepare a first mixture by mixing while stirring egg yolk, 
pepper, mustard, and salt. 





Prepare a second mixture by mixing while stirring the first 
mixture with wine vinegar. 
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Prepare a semi-solid third mixture by mixing while stirring 
the second mixture with grapeseed oil by a small amount at 
a time. ' 



Prepare a fourth mixture by mixing while stinring the 
tofu-like basic food material with the third mixture. 



. :^ „ 

A mayonnase-type food is produced by mixing the fourth 
mixture while stirring with boiled wine vinegar. 
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Prepare a first mixture by mixing wliile stirring well egg 
white, grapeseed oil, and lemon juice. 
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Prepare a second mixture by mixing while stirring the 
tofu-like basic food material with the first mixture. 
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A yoghurt-type food Is produced by mixing while stirring the 
second mixture with sugar. 



